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Sirup gula asam adalah sirup berbahan dasar asam jawa, gula jawa, gula pasir, 
graam, dan air yang kemudian dilakukan pemasakan dengan cara direbus. Praktek 
Quality Control di IRT Putri Solo bertujuan untuk mengetahui proses pembuatan 
sirup gula asam, membuat konsep pengendalian mutu yang dapat diterapkan pada 
pembuatan sirup gula asam, membuat konsep CPPB, dan mengetahui karakteristik 
mutu produk akhir sirup gula asam. Data diperoleh melalui observasi, wawancara 
dan studi pustaka. Pembuatan sirup gula asam melalui tahapan proses persiapan 
bahan baku, pencampuran bahan, perebusan, penyaringan, pendinginan, pengisian 
produk dan penutupan botol, serta pelabelan produk. Pengendalian mutu 
dilakukan dengan pendekatan bahan baku, pendekatan proses produksi dan 
pendekatan produk akhir sirup gula asam. Perancangan konsep CPPB pada proses 
pembuatan sirup gula asam ini dilakukan dengan menggunakan dasar peraturan 
BPOM RI Nomor HK.03.1.23.04.12.2206 tahun 2012 dan peraturan Menteri 
Kesehatan No. 23/Men.Kes/SK/I/1978 tentang Cara Produksi Pangan yang Baik 
(CPPB). Karakteristik mutu sirup gula asam dilakukan dengan uji total gula 
sebagai sukrosa dengan hasil yaitu 14,465% sedangkan pada SNI 3544:2013 
minimal 65%, hasil uji angka lempeng total yaitu 3,2x10
2
 koloni/ml sedangkan 
pada SNI 3544:2013 yaitu Maks. 5 x 10
2
 koloni/ml, hasil uji bakteri Coliform 
yaitu 0 APM/ml sedangkan pada SNI 3544:2013 yaitu Maks. 20 APM/ml, hasil 




) koloni/ml sedangkan pada SNI 
3544:2013 yaitu Maks. 1x10
2
 koloni/ml, dan total asam 9,657% sedangkan 
menurut Wijayanti dkk (2016), yaitu 8-18%. 
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Gula asam syrup is made from tamarind, brown sugar, granulated sugar, salt, and 
water then mix all ingredient by boiling. Practice Quality Control in IRT Putri 
Solo aims to know sour sugar syrup making process, the concept of quality 
control that can be applied to the manufacture of sugar syrup acid, making the 
concept CPPB, and knowing the characteristics of the end product quality sour 
sugar syrup. Data obtained through observation, interviews, and literature. 
Making gula asam syrup through the stages of the process of preparation of raw 
material, material mixing, boiling, filtering, cooling, product filling and closing 
the bottle, as well as product labeling. Quality control is done with the approach 
of raw materials, production process and finishing products of gula asam syrup. 
CPPB concept design in the manufacturing process sour sugar syrup is done using 
the basic rules BPOM No. HK.03.1.23.04.12.2206 2012 and regulation of the 
Minister of Health No. 23/Men.Kes/SK/I/1978 on Food Production How Good 
(CPPB). The quality characteristics of sugar syrup acid test performed with total 
sugars as sucrose with the result that 14.465% while in SNI 3544: 2013 at least 
65%, of total plate count test results are 3,2x102 colonies/ml while the ISO 3544: 
2013 is Max. 5 x 102 colonies/ml, coliform bacteria test results were 0 APM/ml 
while the ISO 3544: 2013 is Max. 20 APM/ml, test results of molds and yeasts 
<3,0x102 (0,6x102) colonies/ml while the ISO 3544: 2013 is Max. 1x102 
colonies/ml, and 9.657%, while the total acid according to Wijayanti et al (2016), 
which is 8-18%. 
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